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In  spite  of  careful  planning  and  marketing,  leftovers  happen  in  the  best,fcpi 
families.    Someone  is  unexpectedly  absent  from  a  meal.     The  portion  left 
enough  for  a  main  dish  a  second  day.    Sometimes  such  leftovers  can  be  eaten  at 
lunch-time,  but  often  there's  no  one  home  in  the  middle  of  the  day.    A  homemaker 
who  is  a  good  manager  wants  to  use  these  odds  and  ends  at  another  dinner  or  supper. 

Some  common  leftovers  of  this  kind  are  cooked  meat  or  fish,  cereals  like  rice, 
hominy  grits,  corn  meal  or  wheat  cereal,  macaroni  with  cheese  or  tomato  sauce, 
cooked  potatoes,  and  other  vegetables.    Home  economists  of  the  U.  S.  Department 
of  Agriculture  suggest  it's  a  good  wartime  economy  to  use  up  these  leftovers  by 
serving  a  stuffed  vegetable  as  a  main  dish  once  in  a  while. 

You  can  stuff  any  vegetable  that  you  can  scoop  out  to  hold  the  filling.  As 
most  stuffings  contain  some  cereal  or  potatoes,  you  usually  stuff  a  vegetable  that 
has  a  rather  distinctive  flavor.     That's  why  green  peppers  are  so  good  fixed  this, 
way.    Other  good  vegetables  to  stuff  are  potatoes,  cabbage,  squash,  eggplant,  large 
tomatoes,  large  onions,  cucumbers,  and  large  mushrooms.     Then  filled  with  enough 
stuffing  to  serve  the  number  of  people  in  the  family,  a  stuffed  vegetable  makes  a 
good  main  dish. 

Then  you  speak  of  a  "main  dish"  you  usually  mean  the  main  source  of  protein 
in  a  meal.     So  you  generally  put  some  meat,  fish,  cheese,  beans,  peanuts  or  eggs 

in  the  stuffing  and  that's  where  your  leftovers  come  in.     Of  course  you  can  also 

stuff  a  vegetable  with  meat  bought  for  the  purpose.    Chopped  cooked  liver,  heart, 
and  other  variety  meats  make  tasty  stuffings  for  vegetables,  too. 
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The  starchy  material  may  be  rice,  or  soft  Dread  crumbs,  or  potatoes,  or  any 
cereal  or  flour  paste  like  macaroni  or  spaghetti.    Use  about  equal  parts  of  meat, 
or  fish  or  nuts,  or  other  meat  alternates,  and  cereal.    Add  a  little  gravy  or  sauce 
to  moisten,  and  suitable  seasoning.     If  part  of  the  stuffing  is  moist,  as  when  you 
use  canned  tomatoes,  don't  add  other  liquid.     On  the  other  hand,  don't  have  the 
stuffing  too  dry.    After  you  fill  the  "shell"  of  the  vegetable  with  the  stuffing, 
spread  bread  crumbs  and  a  little  fat  or  grated  cheese  over  the  top.    Add  a  very 
little  water  to  the  pan  and  bake  in  a  moderate  oven  until  the  vegetable  is  hot 
through  and  the  crumbs  are  nicely  browned.     If  the  vegetables  were  raw  when  put 
in  the  oven,  they  will  have  to  cook  until  they're  tender. 

To  prepare  the  shell  or  container  for  the  stuffing,  you  cook  most  vegetables 
slightly.     Tomatoes  and  mushrooms  don't  need  precooking.     Scoop  out  the  center  of 
tomatoes,  mix  the  pulp  with  the  other  stuffing  materials,  and  put  the  mixture  back 
into  the  tomato  shells.     Then  bake.    Remove  the  stems  from  mushrooms  and  chop  them. 
Use  the  tops  as  shallow  holders  for  a  simple  breadcrumb  stuffing,  mixed  with  the 
chopped  stems.     Or  make  a  stuffing  containing  peanuts  or  minced  chicken  as  well  as 
the  breadcrumbs  and  chopped  stems.    TThen  you  take  out  a  part  of  any  vegetable  that 
is  good  to  eat,  add  it  to  the  stuffing. 

To  stuff  Hubbard  or  acorn  squash,  cut  into  pieces  of  convenient  size  for 
single  servings.     Take  out  the  seeds  and  bake.     Then  scoop  out  the  baked  pulp  and 
mix  with  the  rest  of  the  stuffing  you  are  using.     Bake  potatoes  whole,  then  cut 
them  in  half  lengthwise  to  make  shells.     Scoop  out  the  flesh,  mash  it  and  use  it 
as  the  bulk  of  the  filling,  adding  meat  or  fish  or  whatever  your  main  protein 
material  happens  to  be.    Flaked  cooked  fish  is  especially  good  with  the  mashed 
potato  filling.    You  can  prepare  either  of  these  prebaked  stuffed  vegetables  early 
in  the  day  and  reheat  it  at  dinner  time. 

Tor  stuffed  cabbage,  remove  the  inside  of  a  cabbage  carefully,  leaving  the 
outer  leaves  attached  to  the  stalk.    Parboil  this  "shell"  in  boiling  salted  water 
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5  to  10  minutes  while  you  prepare  the  stuffing.    Either  sausage  or  minced  ham  with 
tread  crumbs,  rice,  or  other  filling,  goes  particularly  well  with  cabbage.     To  keep 
the  shape  of  the  cabbage,  put  the  parboiled  shell  in  a  greased  baking  dish,  fill  the 
center,  put  bread  crumbs  on  the  top,  and  then  bake. 

Before  you  stuff  peppers,  remove  the  centers  and  seeds,  and  parboil  the  shells 
about  5  minutes.     Then  drain  and  fill  with  a  stuffing.    Minced  ham  and  rice  is  one 
good  mixture.    Another  is  made  of  canned  tomatoes,  cooked  with  onion,  and  mixed  with 
"bread  crumbs  and  any  kind  of  minced  cooked  meat.     Still  another  stuffing  is  made  of 
canned  corn,  onion,  cooked  macaroni  and  cheese.    You  can  use  leftover  macaroni  with 
cheese  for  this  stuffing  if  you  have  some  on  hand. 

One  good-sized  eggplant  is  usually  enough  for  about  six  persons.  To  stuff  it, 
cut  the  eggplant  in  half  lengthwise,  and  scoop  out  the  fleshy  part,  leaving  a  thin 
shell,  which  is  not  usually  eaten.  Dice  the  pulp  and  boil  it  in  lightly  salted 
water  about  10  minutes.  Drain,  and  mix  with  whatever  stuffing  you  prefer.  The 
tomato-onion-bread  crumb  combination  suggested  for  peppers  is  just  as  good  as  a 
filling  for  eggplant.  If  your  family  likes  hot  seasoning,  try  a  little  hot  red 
pepper,  chili  powder  or  tabasco  sauce  in  the  stuffing. 

We've  had  short  supplies  of  onions  for  many  weeks,  but  they're  coming  in  again 
in  good  supply,  and  the  large  ones  are  excellent  stuffed.     Cut  in  half  as  many  singl 
onions  as  you  have  persons  to  serve.     Make  the  cut  through  the  "equator".     Boil  the 
halves  until  tender  but  not  soft,  drain,  and  scoop  out  the  centers,  leaving  the  out-* 
side  rings  as  shells  to  stuff.    Chop  the  centers,  add  them  to  an  equal  quantity  of 
soft  bread  crumbs,  and  add  some  chopped  celery  and  parsley.     Season  the  stuffing 
with  salt,  pepper  and  fat  and  put  back  in  the  shells.    Bake  covered  until  the  onions 
are  tender,  then  uncover  and  brown  on  top.    Add  chopped  peanuts  to  the  stuffing  or 
sprinkle  them  on  top,  if  you  like. 
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